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Japanese Style Veggie Pancakes 
Makes about ten pancakes (about five servings)

Ingredients
4 cups shredded vegetables (I used zucchini, carrots, kohlrabi, and cabbage)
2 cups flour (all-purpose gluten-free flour works well too)
2 teaspoons baking powder
4 eggs
1 cup water
1/8 teaspoon salt
2 - 4 tablespoons vegetable oil (coconut, grapeseed, or peanut are a few good ones)

Optional Toppings
Soy Sauce, Tamari, or Bragg Liquid Amino
Fresh cilantro
Scallion
Sliced Jalapeno
Japanese Kewpie Mayonnaise or Vegan Mayo
Sriracha 
Sesame Seeds
Furikake (Rice Seasoning)

Directions
1. Beat together the eggs and water, then combine them with the shredded veggies in a large mix-

ing bowl. Stir together.
2. In a separate bowl,  mix together flour, baking powder, and salt. 
3. Add the dry ingredients to the wet, and toss together until just mixed.
4. Heat a large skillet over medium heat. When hot, add the oil, followed by about 1/4 cup scoop of 

the veggie pancake mixture. Allow the pancake to brown up on the bottom, then flip. Brown the 
other side, then move the pancake to a dish lined with paper or kitchen towels.

5. Repeat with the rest of the mixture. Depending on the size of your skillet, you may be able to 
cook multiple pancakes at once. Just don’t crowd the pan too much.

Notes
I’ve used all kinds of veggies to make these pancakes in the past. This time I used carrots, kohlrabi, 
cabbage, and zucchini, but I can tell you from experience that these are also delicious when made 
with kale, brussels sprouts, corn, parsnips or turnips. It’s really a kitchen-sink type recipe, and a 
great one for using up bits and pieces from the rest of the week’s cooking.


